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broilers in slaughterhouse in Kuwait, 887. 
chicken wings, 334. 


survival on watermelon and papaya, 166. 
the national advisory committee, 1101. 
Cancer, role of fumonisins, 522, 528. 
Canning of 
quick bread, 882. 
tuna fish, 318. 
Carbon dioxide, 
affects growth of Listeria and Pseudomonas on cooked pork, 
479. 
inhibits pathogen growth on roast beef, 204. 
Listeria inhibition on CAP chilled beef, 331, 
packaging of pork, 1088. 
Carrot juice inhibits Listeria, 470. 
Cereal grains, 
fumonisin detection method, 536. 
Fusarium isolates and fumonisin production in Spain, 915. 
Cheese 
bacteriocin production by lactic acid bacteria, 1014. 
Coliform and S. aureus, 253. 
enumeration of 
E. coli 0157:H7, 859. 
yeasts and molds, method comparison, 913. 
irradiation to inhibit Listeria, 811. 
microbiological safety of reduced-fat cheese, 776. 
polyphosphates and microbial safety, 295. 
China, microbial quality of raw shrimp, 150. 
Chitosan inhibits molds in candied kumquat, 136. 
Chlorine, treatment of beef carcasses, 674. 
Cholera, biocides inhibite V. cholerae, 865. 
Cholesterol, enzymatic degradation, 980. 
Citrinin, toxicity to bacteria and yeasts, 48. 
Clostridium botulinum 
in 
packaged raw potatoes, 878. 
refrigerated vacuum packaged beef, 104. 
inhibited by 
four-carbon dicarboxylic acids, 679. 
polyphosphates in cheese spreads, 295. 
sodium lactate, 327. 
toxin detection with ELISA, 985. 
Clostridium butyricum, in banana puree, 902. 
Clostridium pasteurianum, in banana puree, 902. 
Clostridium perfringens, 
cooling rate on outgrowth of spores, 1063. 
cross contamination of muscle foods, 337. 
foodborne diseases in Croatia, 746. 
in 
aerobic and vacuum-packaged cooked beef, 393. 
spices on the Austrian market, 893. 
Clostridium sporogenes in canned quick breads, 882. 
Cockroaches as vectors for Salmonella, 125. 
Cooking end-point temperature, 
acid phosphatase in cooked poultry meat, 1094. 
determined by creatine phospnokinase activity, 159. 
myoglobin residues in cooked bovine tissue, 502. 
Cooling rate, on outgrowth of C. perfringens, 1063. 
Corn, 
Fusarium 
and fumonisin, 514, 541. 
from Nebraska, 1084. 
detection of fumonisins, methods, 536. 
Corynebacterium, with the processing of fish, 1017. 
Costs of foodborne diseases in Croatia, 746. 
Crassostrea virginica, 
V. vulnificus in oyster, 224, 604. 
Croatia, incidence and costs of foodborne diseases, 746. 
Cultral-transfer-inoculation device, 
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enhanced recovery of Salmonella and Listeria, 725. 
Cutting board 
decontamination, 23. 
microbiology, 16. 
Cyclopiazonic acid, toxicity to bacteria and yeasts, 48. 
DDEs, residues in Spanish meat products, 441. 
DDTs, residues in Spanish meat products, 441. 
Decomposition, of Halibut, 505. 
Decontamination, on cooked pork in a MAP/nisin system, 479. 
Delvotest P system, 
detecting oxytetracycline in chicken tissue, 141. 
Deoxynivalenol, toxicity to bacteria and yeasts, 48. 
Diacetoxyscirpenol, toxicity to bacteria and yeasts, 48. 
Diacetyl, inhibition of Vibrio in oysters, 921. 
DNA 
-DNA colony hybridization, detection of 
Campylobacter, 703. 
Vibrio, 163. 
fingerprinting for 
differentiation of Staphylococcus, 486. 
identification of Streptococcus and Enterococcus, 240. 
probe method for E. coli detection and genotyping, 399. 
sequences of E. coli from bovine meat, 734. 
D-values of E. coli, 671. 
Ecological study, Vibrio in oysters in Mobil bay, 975. 
Ecuador, microbial quality of raw shrimp, 150. 
EDTA, 
antibacterial mechanism of polyphosphates, 289. 
disinfect broiler carcasses with salmide, 596. 
inhibition of bacteria, 62. 
Egg, 
arsenic residues, 218. 
cholesterol degradation by enzymes, 908. 
hatchery, cockroaches as vectors for Salmonella, 125. 
processing plants, incidence of Salmonella, 587, 592. 
yolk antibodies for ELISA of aflatoxin B1, 1022. 
ELISA 
detection for 
aflatoxin B1, 1022. 
botulinum neurotoxin in fish fillets, 985. 
E. coli 0157:H7, 859. 
fumonisin, method comparison, 169. 
ochratoxin using ELISA, 991. 
peanut protein in foods, 419. 
pork protein, 146. 
P. fluorescens, 710. 
S. aureus, 184. 
whey protein hydrolysates, 619. 
Emulsifiers, 
anti-botulinum properties of polyphosphates, 295. 
Enterobacteriaceae 
in 
spices on the Austrian market, 893. 
tuna fish destined for canning, 318. 
Enterococcus faecalis 
identification using DNA fingerprinting, 240. 


inhibition by bacteriocin producing lactic acid bacteria, 1014. 


Enterotoxins 
of 
E. coli and DNA sequences, 734. 
inhibited by oleuropein, 120. 
Enterovirus, from Moroccan shellfish, method comparison, 996. 
Environmental samples, 
Listeria 
detection using immunomagnetic beads, 743. 
in dairy processing plants adjacent to farms, 770. 
Enzyme 


acid phosphatase in cooked poultry meat, 1094. 
alkaline phosphatase inactivation in HTST pasteurizer, 424. 
catalase and superoxide dismutase of Listeria virulence, 475, 
626. 
creatine phosphokinase and cooking end-point temperature, 159. 
degrades egg cholesterol, 908. 
histidine decarboxylase 
activity of bacteria in frozen fish, 611. 
from bacteria in 
Spanish salted anchovies, 784. 
tuna fish, 318. 
hydrolysis of whey protein, 619. 
lactoperoxidase system inhibit Salmonella, 365. 
Lerke enzymic test, histamine quantification, 1020. 
lysozyme inhibits Listeria, 561. 
peroxidase catalyzed chemical dip for chicken skin, 301. 
polymerase chain reaction-based DNA fingerprinting 
for bacteria identification, 240, 486. 
transaminase activity in cooked bovine tissue, 502. 
Epidemiology, 
E. coli 0157:H7, 632. 
foodborne diseases in Croatia, 746. 
plasmid diversity in S. enteritidis, 4. 
viral foodborne disease, 263. 
Escherichia coli 
clinical and epidemiological issues, 632. 
D values, 671. 
detection using MPN estimates, 740. 
DNA 
probe detection method, 399. 
sequences search, 734. 
ELISA detection method, 184. 
enumeration using Petrifilm test kit, 859. 
in 
apple cider, 460. 
veal, 70. 
cheeses, 253. 
Hoummos (chickpea dip) in Jordan, 431. 
mayonnaise, 629, 780. 
meats, 305. 
shellfish growing waters, 229. 
ineffectiveness of hot acid spray of beef, 198. 
inhibition by 
acid spray treatment of beef carcasses, 97. 
chlorhexidine, a premilking teat disinfectant, 614. 
EDTA and lysozyme, 62. 
hop resins, 59. 
trisodium phosphate on beef, 952. 
on 
broilers in slaughterhouse in Kuwait, 887. 
cutting board, 16, 23. 
Escherichia fergasonii, compets with Salmonella for serine, 
1074. 
Ethiofencarb, simultaneous determination using HPLC, 1001. 
Fat, 
irradiation inactivation of bacteria in ground beef, 969. 
reduced cheese, microflora, 776. 
Fecal 
fumonisin detection methods, 536. 
Salmonella shedding by cull dairy cattle, 195. 
swabs, presence of E. coli 0157:H7 in veal, 70. 
viruses and foodborne diseases, 263. 
Fermented foods, 
acetaldehyde production in fermented milk, 436. 
Hoummos (chickpea dip) in Jordan, 431. 
Lactobacillus in fermented milk, 731. 
starter culture, quality control, 981. 
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yeasts and molds enumeration in yogurt, 913. 
Flavobacterium aurantiacum, degrades aflatoxin B1, 788. 
Flow injection analysis, 

detection of total volatile acids in Halibut, 505. 

Food additives 

affect aflatoxin degradation, 42. 

BHA effect on Vibrio in oysters, 921. 

nitrite in smoked salmon, 114. 

phosphates and food safety, 276, 284. 

polyphosphates and food safety, 289, 295. 

sorbates in 

banana puree, 902. 
candied kumquat, 136. 
raw dry sausages, 928. 
sulfite in 
packaged raw potatoes, 878. 
raw and boiled frozen shrimps, 66. 
Foodborne disease, 

data, for HACCP risk assessment, 820. 

inhibition by bacteriocin producing lactic acid bacteria, 1014. 
Frozen, 

storage of fish and histamine formation, 611. 

survival of Vibrio in 

culture broth, 607. 
vacuum packaged oysters, 604. 

temperature and irradiation of ground beef, 969. 
Fruits 

acid tolerant 

Bacilli in fruit juices, 1080. 
E. coli in apple cider, 460. 

Campylobacter on watermelon and papaya, 166. 

chitosan inhibits molds in candied kumquat, 136. 

determination of insecticides, 1001. 

enumeration of E. coli 0157:H7, 859. 

heat resistant Neosartorya from pineapple juice, 814. 

lemon juice inhibits Campylobacter, 166. 

microbial stability of banana puree, 902. 

mycelium-like material formed on dried salted prunes, 817. 

UHT pasteurization of fresh cut pineapple, 931. 

viral foodborne disease, 176. 

Fumonisin 

in grain based foods, 169. 

production by Fusarium isolated from Spain, 915. 

symposium, 513, 514, 522, 528, 536, 541, 638. 
Fungi, 

enumeration in cheese and yogurt, method comparison, 913. 

Fusarium 

from corn grown in Nebraska, 1084. 
isolated from Spain, fumonisin production, 915. 

heat resistance of Neosartorya fischeri, 814. 

in banana puree, 902. 

inhibited by parabens, 133. 

like materials formed on dried salted prunes, 817. 

mycoflora of animal mixed feeds, 256. 

protect raw dry sausages, Penicillium, 928. 

Fungicide 

minimum inhibitory concentrations of paraben, 133. 
Furosine, ratio to lactulose, quality indicator for milk, 737. 
Fusarium 

and fumonisin sypmosium, 513, 514, 522, 528, 536, 541, 638. 

from corn in Nebraska, 1084. 

in animal mixed feeds, 256. 

inhibition by paraben, 133. 

isolated from Spain, fumonisin production, 915. 
Gluconic acid, fresh beef decontaminant, 956. 

Glucose, antimutagenic compound from Maillard reaction, 658. 
Glycine, 


affects lysozyme and low pH inhibition on Listeria, 561. 
Grains, analysis for insecticides, 1001. 

GRAS compounds, affect the Vibrio in oysters, 921. 
HACCP risk assessment, using foodborne disease data, 820. 
Halibut, 

decomposition and total volatile acids determination, 505. 
Health care institutions, 

hygiene monitoring with bioluminenscence, 509. 

Heat 
affects 
destruction of Salmonella in egg processing plants, 587. 
lethality of carrot juice to Listeria, 470. 

inactivation of alkaline phosphatase, 424. 

foods with microwave, a review, 1026. 

injury of Salmonella, 1068. 

penetration rates of liquids in metal containers, 802.* 

processing 

end point temperature and myoglobin residue, 502. 
ground beef and cocling rate, 1063. 
of 
bovine milk and Listeria, 689. 
canned quick breads, Clostridium survival, 882. 
fruit juices, survival of Bacilli, 1080. 
mi!k, lactulose to furosin ratio as quality indicator, 
737. 
resistance of 
C. botulinum affected by sodium lactate, 327. 
Neosartorya from pineapple juice, 814. 
Salmonella and lacteperoxidase system, 365. 
spores of B. stearothermophilus, 37. 

shock on D-values of E. coli, 671. 

UHT pasteurization of fresh cut pineapple, 931. 
Hemolytic uremic syndrome, E. coli 0157:H7, 632. 
Hemorrhagic colitis, E. coli 0157:H7, 632. 

Hepatitis, 

foodborne disease, 176, 263. 

in shellfish, 996. 

Herbs and spices on Austrian market, microflora, 893. 
Hexachlorobenzene, residues in Spanish meat products, 441. 
Hexachlorocyclohexane, residues in Spanish meat products, 441. 
Histamine, 

forming bacteria in frozen fish, 611. 

in 

Spanish salted anchovies, 784. 
tuna fish, 318. 

production by Lactobacillus, 259. 

quantification, Lerke enzymic test, 1020. 

Honey, inhibits bacterial growth and spore germination, 918. 
Hop resins and antimicrobial acitivity, 59. 
Horse meat, 

monoclonal antibody detection of muscle protein, 146. 

Hoummas (chickpea dip), microbial quality, 431. 
HPLC, simultaneous determination of insecticides, 1001.* 
HT-2, toxicity to bacteria and yeasts, 48. 
HTST pasteurizer, 
inactivation of alkaline phosphatase, 424. 
Hydrogen peroxide 
affects degradation of aflatoxins, 42. 
inhibition of Salmonella, 365. 
IAMFES/J. Food Protection 

announcement of deveoping scientists award, inside green 

section of Oct, Nov, and Dec. issue. 

annual meeting preliminary program, 345, 

annual meeting registration forms, 356, 452, 548, 649, 

annual meeting spouse/companion tours, 354, 

booklet forms, 92, 179, 268, 359, 454, 552, 651, 848, 946, 

1042, 
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call fer papers for annual meeting, inside green section of 
Oct, Nov, and Dec, issue. 
erratum, 547, 638, 942, 
instruction for authors, 87, 
membership application forms, 91, 180, 267, 360, 455, 551, 
652, 847, 945, 1041, 
statement of ownership, 943. 
workshops, 456, 549, 
Immunology of whey protein hydrolysates, 619. 
Immunomagnetic beads to recover Listeria, 743. 
Insecticides, simultaneous determination using HPLC, 1001. 
Insects, in fresh and frozen shrimp, 154. 
Irradiation, 
control of B. cereus on meats and in gravy, 758. 
elimination of pathogens in food, 73. 
inhibition of 
Listeria in cheese, 811. 
Listeria and Staphylococcus in ground beef, 969. 
Juice 
acid tolerant Bacilli, 1080. 
E. coli in apple cider, 460. 
heat resistant Neosartorya from pineapple juice, 814. 
lemon juice inhibits Campylobacter, 166. 
Listeria inhibition by carrot juice, 470. 
microbial stability of banana puree, 902. 
Kidney, swine, quantification of ochratoxin, 991. 
Klebsiella, 
in tuna fish destined for canning, 318. 
Kluyveromyces, 
as bioassay for mycotoxins, 48, 490. 
Kumquat, chitosan inhibits molds, 136. 
Kuwait, Salmonella on broilers in slaughterhouse, 887. 
Lactates, antimicrobial effects, a review, 445. 
Lactic Acid Bacteria, 
acetaldehyde production by Lactobacillus in fermented milk, 
436. 
amine production by Lactobacillus, 259. 
antibacterial substance from Lactobacillus, 698. 
antibiotics on Lactococci, standardized method, 235. 
bacteriocin inhibits foodborne pathogens, 1014. 
biological control of Leuconostoc spoilage of meats, 209. 
in Hournmos (chickpea dip) in Jordan, 431. 
inhibition of Propionibacterium, 341. 
Lactobacillus in fermented milk, 731. 
on 
beef, gluconic acid as decontaminant, 956. 
MAP turkey roll, 1098. 
starter culture, quality control, 981. 
Lactococcus, in Hoummos (chickpea dip) in Jordan, 431. 
Lactose 
affects cecal bacteria colonization in chicks, 12, 377. 
Lactulose to furosine ratio as quality indicator for milk, 737. 
Lamb, use petrifilm to assess coliform on carcasses, 924. 
Latex agglutination test 
rapid detection of Vibrio, 31. 
Laury! sulfate tryptose (LST) broth, 
extended incubation for estimation of coliforms, 740. 
Lemon juice inhibits Campylobacter on sliced fruits, 166. 
Leuconostocus 
in Hoummos (chickpea dip) in Jordan, 431. 
inhibited by plantaricin F from Lactobacillus, 698. 
spoilage of vacuum packaged meats, 209. 
Listeria innocua 
detection method, 1048. 
in dairy processing plants adjacent to farm facilities, 770. 
on cutting board, 16, 23. 


Listeria monocytogenes 


attachment to stainless steel, 720. 
detection with 
biofilms, 576. 
common culture procedure, 1048. 
ELISA method, 184. 
immunomagnetic capture beads, 743. 
MPN and a modified FDA isolation method, 1052. 
elimination by irradiation, 73. 
enhanced recovery using culture-transfer-inoculation device, 
725. 
growth 
affected by 
acetic acid and hydrochloric acids, 626. 
CAP/nisin system, 479. 


variation among species and strains, 765. 


bovine milk, 689. 
Dairy processing plants adjacent to farm facilities, 770. 
Ewes’ raw milk, 571. 
fresh and frozen shrimp, 154. 
microwave heated foods, 1026. 
reduced-fat cheese, 776. 
retail franks, 382. 
vacuum and CO2 packaged roast beef, 204. 
wholesale and retail raw shrimp, 150. 
inhibition by 
carbon dioxide controlled atmosphere packaging, 331. 
carrot juice, 470. 
citric acid, 567. 
EDTA and lysozyme, 62. 
irradiation in 
cheese, 811. 
ground beef, 969. 
lysozyme and low pH, 561. 
plantaricin F from Lactobacillus, 698. 
sanitizers and surfactants, 496. 
sodium lactate in smoked salmon, 108. 
sodium nitrite in smoked salmon, 114. 
trisodium phosphate on beef, 952. 
on 
cutting board, 16, 23. 
modified-atmosphere packaged turkey roll, (Dec-10). 
muscle tissues, 1057 
surface of weiners, 387. 
survival on stainless steel and Buna-N rubber, 963. 
virulence in sodium chloride, 475. 
Listeriolysin O, 
affected by acetic and hydrochloric acids, 626. 
virulence of Listeria, 475. 
Lite salt, sodium reduction in dry-cured hams, 792. 
Lysozyme, inhibition of 
bacteria, 62. 
Listeria, 561. 
Maillard reaction, antimutagenic compound, 658. 
Mayonnaise, 
refrigerated storage and survival of E. coli 0157:H7, 629, 780. 
Meats 
acid treated beef retail cuts, 665. 
amine production in sausage, 259. 
antibotulinal activity of dicarboxylic acids in turkey meat, 
679. 
antimicrobial effects of 
lactates, a review, 445. 
trisodium phosphate, 952. 
carbon dioxide packaging of pork, 1088. 
C. perfringens in packaged beef, 393. 


control of B. cereus with irradiation, 758. 
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cooling rate on outgrowth of C. perfringens spores, 1063. 
cross contamination of muscle food, 337. 
detection of Pseudomonas using ELISA, 710. 
DNA sequences search among E. coli, 734. 
E. coli 0157:H7, 70, 305. 
enumeration of E. coli 0157:H7, 859. 
gluconic acid as a fresh beef decontaminant, 956. 
Listeria 

and Pseudomonas on cooked pork, 479. 

detection, biofilm method, 576. 

in retail franks, 382. 

inhibition on CAP chilled beef, 331. 

on muscle tissues, 1057. 

survial on surface of weiners, 387. 
monoclonal antibody detection of muscle protein, 146. 
Penicillium cultures protect raw dry sausages, 928. 
pesticide residues in Spanish meat products, 441. 
phosphates inhibition of S. aureus, 276, 284. 
reduction of sodium in dry-cured hams, 792. 
slicer hygiene monitored with bioluminescence, 509. 
spoilage by bacteriocin producing Leuconostocs, 209. 
tapeworm neurocysticercosis, 831. 

Mercury in fish from Cannary islands, 246. 
Merluccius capensis, fish processing, bacteria population, 1017. 


Merluccius paradoxus, fish processing, bacterial population, 1017. 


Metal containers, heat penetration rates of heating liquids, 802. 
Metal ions, reverse phosphate inhibition of bacteria, 284, 289. 
Methiocarb, simultaneous determination using HPLC, 1001.* 
Mexico, microbial quality of raw shrimp, 150. 
Micrococcus luteus, 
ELISA detection method, 184. 
inhibition by plantaricin F from Lactobacillus, 698. 
with the processing of fish, 1017. 
Microwave, 
heating destructioon of pathogens, a review, 1026. 
injury of Salmonella, 1068. 
Milk and dairy foods, 
acetaldehyde production in fermented products, 436. 
antibiotics on Lactococci, standardized method, 235. 
bacteriocin producing Lactic acid bacteria, 1014. 
Campylobacter, 1101. 
coliform and S. aureus in retail cheeses, 253. 
detection of Listeria, biofilm method, 576. 
identification of Streptococcus and Enterococcus, 240. 
incidence of Listeria in 
Dairy processing plants adjacent to farm facilities, 770. 
Ewes’ raw milk, 571. 
inhibition of 
bacteria by EDTA and lysozyme, 62. 
S. aureus by oleuropein, 120. 
microbiological safety of reduced-fat cheese, 776. 
microflora in commercially fermented milk, 731. 
pesticides in Spanish sterilized milk, 249. 
processing and Listeria, 689. 
quality using lactulose/furosine ratio as indicator, 737. 
yeast and molds enumeration in yogurt, 913. 
Milking, chlorhexidine as premilking teat disinfectant, 614. 
Modified atmosphere packaging, 


bacteriological and color changes of refrigerated catfish, 715. 


Listeria and Pseudomonas on cooked pork, 479. 
of 
pork, 1088. 
turkey roll, 1098. 
Morasella, with the processing of fish, i017. 
Morganella morganii, in 
Spanish salted anchovies, 784. 
tuna fish destined for canning, 318. 


MPN, 
extended incubation for estimation of Coliforms, 740. 
for Listeria, 1052. 
Mushroom 
extract and B. stearothermophilus spores, 37. 
Mutagenicity inhibited by tea extracts, 54. 
Mycotoxins 
aflatoxin 
degradation by 
Flavobacterium, 788. 
food additives, 42. 
mutagenecity inhgibited by tea extract, 54. 
producing molds in animal mixed feeds, 256. 
quantification with ELISA, 1022. 
synthesis in single peanuts, 415. 
bioassay 
of trichothecene with yeast, 490. 
with yeasts and bacteria, 48. 
fumonisin 
in grain based foods, methods comparison, 169. 
in Nebraska grown corn, 1084. 
production by Fusarium isolated from Spain, 915. 
symposium, 513, 514, 522, 528, 536, 541, 638. 
ochratoxin 
degradation by Acinetobacter, 410. 
quantification in swine kidneys using ELISA, 991. 
trichothecene, 490. 
Myoglobin, residues in cooked bovine tissue, 502. 
Neosartorya fischeri, heat resistance, 214. 
Neurocysticercosis, tapeworm in pork and human, 831. 
Nisin, 
affects growth of Listeria and Pseudomonas, 479. 
as preservative in crumpets, 874. 
Nitrite, inhibits Listeria in smoked salmon, 108, 114. 
Nocardia erythropolis, 
enzymatic degradation of egg cholesterol, 908. 
Ochratoxin 
degradation by Acinetobacter, 410. 
quantification in swine kidneys using ELISA, 991. 
Olive phenolics inhibit S. aureus, 120. 
organochlorine pesticide in Spanish meat products, 441. 
Outbreaks, 
Campylobacter, 1101. 
food poisoning and arthritis, 935. 
Packaging, 
Listeria and 
CAP chilled beef, 331. 
Pseudomonas on cooked pork, 479. 
of pork under carbon dioxide, 1088. 
potential of starch-polyethylene plastics, 1008. 
Parabens, 
minimum inhibitory concentrations to mycotoxigenic fungi, 133. 
Parasites, in 
pork, 
Taenia solium Neurocysticercosis, 831. 
Trichinella, 173. 
Sushi and Sashimi, Anisakid, 311. 
Pasteurization, 
HTST inactivate alkaline phosphatase, 424. 
of 
bovine milk and Listeria, 689. 
fruit juices, survival of Bacilli, 1080. 
UHT process of fresh cut pineapple, 931. 
Patulin, 
toxicity to bacteria and yeasts, 48. 
Peanut, 
aflatoxin 
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quantification with ELISA, 1022. 
synthesis affected by calcium and spore load, 415. 
protein in foods, detected with ELISA method, 419. 
Pediococcus 
inability to inhibit C. botulinum in refrigerated beef, 104. 
inhibited by plantaricin F from Lactobacillus, 698. 
starter culture, quality control, 981. 
Penicillium 
cultures protect raw dry sausages, 928. 
in animal mixed feeds, 256. 
inhibition by paraben, 133. 
Penicilic acid, toxicity to bacteria and yeasts, 48. 
Penitrem, toxicity to bacteria and yeasts, 48. 
Pesticides in Spanish 
meat and meat products, 441. 
sterilized milk, 249. 
Petrifilm, enumeration of 
coliform on lamb carcasses, 924. 
E. coli 0157:H7, 859. 
yeasts and molds in cheese and yogurt, 913. 
pH, 
egg wash water affects Salmonella in processing plants, 587, 
592. 
Pharmacokinetics, residues of sulfhonamides in pigs, 796. 
Phosphates, 
affect survival of Vibrio at low temperature, 607. 
bactericidal and bacteriolytic effects on S. aureus, 276. 
effects on S. aureus reversed by metal ions, 284. 
inhibition of 
Campylobacter, 324. 
Salmonella on chicken skin, 465. 
Pigs, tissue residues of sulfathiazole, 796. 


Pineapple, 
Neosartorya from pineapple juice, 814. 
UHT pasteurization, 931. 

Plasmid 


diversity in S. enteritidis, 4. 
Plastics, starch-polyethylene, degradable food poakaging, 1008. 
Polyphosphates, 
inhibit S. aureus, 289. 
microbial safety of cheese spreads, 295. 
Pork 
carbon dioxide packaging and storage, 1088. 
isolation of Salmonella using XLT4 agar, 854. 
protein detection using monoclonal antibody, 146. 
tapeworm, Taenia solium, 831. 
Trichinella control indicator, 173. 
Potato, packaged and growth of C. botulinum, 878. 
Poultry, 
antibotulinal activity of dicarboxylic acids, 679. 
B. cereus controlled by irradiation, 758. 
Campylobacter 
detection, 703. 
on chicken wings, 334. 
the national advisory committee, 1101. 
cecal bacterial colonization control S. typhimurium, 12, 377, 
1074. 
chemical dip for reduction of Salmonella, 301. 
enumeration of E. coli 0157:H7, 859. 
fate of Listeria on MAP turkey roll, 1098. 
improved XLT4 agar for Salmonella isolation, 854. 
laying hens and arsenic residues in eggs, 218. 
meat cooking end-point temperature determination, 159, 
1094. 
microbiological quality of broilers in slaughterhouse, 887. 
monoclonal antibody detection of muscle protein, 146. 
oxytetracycline residues in chicken tissues, 141. 


plasmid diversity in S. enteritidis, 4. 
rapid immunoassay of Salmonella, 190. 
salmide disinfect broiler carcasses, 596. 
Salmonellae in raw and cooked products in Thailand, 808. 
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